
Evaluator Scoring Sheet—Phase 1 Written Proposal 

RFP No. 16-09    PROPOSER____________________________________ 

        RFP NAME: Districtwide Food Services Provider Under a Joint Occupancy Lease with LACCD 

Evaluator Name            _________________________________       Date: _________________________ 

Signature of Evaluator _________________________________ 

Phase 1 Evaluation Criteria      Maximum  
Points 

Points allocated for this Proposal  

Does the Proposer present a conceptual plan 
(including a schematic lay out of the food 
services, catering and other food related 
concepts) which supports the College/LACCD 
objective in providing food service to its’ 
campus(es) and completely responds to all 
aspects of the RFP? 

200  

Does the Proposal include a conception 
LACCD/campus Marketing plan that is 
creative, effective and supports the proposed 
food services facility/facilities and the related 
food services? 

200  

Does the conceptual plan included in the 
Proposal (Exhibit 4 and sample dining/food 
court, mobile food operations and vending 
menus) offer a diverse, qualitative, and 
expansive offering of food offerings and food 
services to the College(s) which includes 
appetizing, fresh and healthful options which 
include “low priced” or “value” menu items? 

150  

Does the Proposal offer partnerships (or is the 
Proposer itself) with Small, Local, Emerging, 
and/or Disabled Veteran-owned businesses to 
meet the SLEDv goal of LACCD? 

150  

Does the Proposal include an appropriate 
management and staffing plan which 
adequately services the needs of the 
Colleges)?  Does the plan provide employment 
opportunities to students on campus (part of 
Exhibit 4), including ways in which students 
would be made aware of career ladder 
opportunities in the Proposer’s Organization? 

150  



Has the Proposer operated a high quality 
customer food service facilities and/or 
program within the last 24 months? 
(References provided should support this 
information).  Was this food service Program 
located in a college or university setting? 

100  

Does the Proposer offer a space plan for the 
Food service facility/facilities (how to utilize 
existing, or build-out/add equipment to 
existing or construct new—Exhibit 5 -- 
financial) which is compatible with the overall 
design elements of the building for which the 
Food Services Facility is located? The Food 
Services Facility is located? 

200  

Does the Proposal establish a building lease 
rate schedule?  Does this include a revenue 
sharing percentage component supportive of 
the College(s) objectives?  A Proforma 
Spreadsheet of Revenue And Expense 
projected for a 5 or 10 year period of food 
services operations? 

200  

Does the Proposer include sustainability 
concepts within its food services operation 
(Conceptual Plan) that is in keeping with the 
District’s desire To promote environmental 
sustainability at its colleges? 

150  

Total Points for Phase 1 1500  
 


